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A Gastronomic 
Tour with H&S 
This is the four th of a series of 
regional guides to good food, based 
on a survey of Haskins & Sells 
people who know the restaurants 
in the cit ies where they practice. 
When one thinks of New Orleans, a 
colorful picture of Mardi Gras comes 
to mind. But the city offers visitors 
more than just an exciting annual 
carnival season. There is the French 
Quarter with its quaint, narrow 
streets and houses embellished with 
wrought iron baiconies. Dixieland 
jazz was born here and today is heard 
in many night clubs along famous 
Bourbon Street. Plantations, 
reminiscent of days gone by, 
dot the surrounding suburbs. 
When guests dine in local 
restaurants, they will find great 
variety on many menus. Several places 
feature Creole dishes - highly 
seasoned foods with rice, okra. 
tomatoes and peppers - - cuisine that 
is indigenous to this region, 
In the historic French Quarter, 
our H&S people recommend 
several restaurants. 
Partners Norman Kerth and Leonard 
Brooke think that a must on any 
visitors list is Antoine's 
[713 Saint Louis Street], a name 
synonymous with New Orleans since 
it was opened in 1840. Norman Kerth 
suggests one of the small private 
rooms, rather than a table in the 
large main dining room. Leonard Brooke 
recommends the Tournedos (club 
steak) and souffle potatoes. Prices 
are moderate to high, and reservations 
are required, Antoine's is open for 
lunch and dinner, except Sunday 
Another restaurant in the French 
Quarter is Begue's in the Royal 
Sonesta Hotel [300 Bourbon Street] 
The original restaurant was a popular 
Creole eating place in the French 
Market, an area where the first 
settlers traded with the Indians, and 
it enjoyed a national reputation at 
the turn of the century. The Royal 
Sonesta has attempted to recreate 
this famous dining place and its 
culinary past Our guides tell us 
this is "one of the best looking 
restaurants in New Orleans." Prices 
are moderate to expensive. 
Reservations are a must. 
Administrative manager Richard 
Pennock recommends Moran's 
[725 Iberville Street), also in the 
French Quarter. A busy, bustling 
place, this restaurant is a favorite 
of many local sportsmen and 
politicians. A singing guitarist 
moves among the tables. Richard 
Pennock gives a high rating to the 
Roman steak dinner with marinated 
crab claws as an appetizer, Prices are 
moderate and reservations are 
suggested. Moran's is closed Sundays. 
Few restaurants have won a reputation 
for breakfast. bufBrennan's 
[417 Royal Street), housed in an 
early 1800s mansion, is one that 
has Rosalind Sternberg, tax 
secretary in our New Orleans 
office, tells H&S Reports that 
"breakfast is served any time and is 
not merely a matter of ham and eggs 
and a glass of juice, but a dining 
experience," She suggests that guests 
plan to spend at least two hours to 
enjoy their meal, They may order an 
eye opener such as a Ramos gin fizz, 
creole cream cheese evangeline, eggs 
hussarde, bananas foster and cafe 
brulot Not for the calorie counters. 
This restaurant opens at nine a m 
seven days a week 
Reservations are suggested. 
Southwest of the French Quarter in 
an old residential section known 
as the Garden District is the 
Commander's Palace (Washington 
Avenue and Coliseum Street), in a 
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tastefully decorated mansion, where 
partner Ray Gibbs finds dining most 
enjoyable. If weather permits, 
choose a table on the patio where 
water softly falls f rom the fountain 
and the shrubs are lush and green. 
French and Creole dishes are 
included on the menu. For dessert, 
Ray recommends Baked Alaska. The 
prices are moderate. The restaurant 
serves lunch and dinner daily. 
Readily accessible to the uptown and 
university sections of the city is 
T. Pittari's (4200 South Claiborne 
Avenue). Here the menu lists steaks, 
seafood, chops and fowl, but 
Pittari's is also well known for 
its wild game menu. An impressive 
trophy room is the ideal setting in 
which to savor such selections. 
Partner Leonard Brooke gives high 
praise to the wild game sausage. The 
service is outstanding. Prices are 
high. The restaurant is open for lunch 
and dinner every day but Sunday. 
Principal Larry Rabun thinks the 
Caribbean Room in the Pontchartrain 
Hotel (2031 St. Charles Avenue) 
serves the best food in town, 
including some of the most original 
creole dishes. On Wednesday and 
Sunday evenings, the chef prepares 
a lavish buffet, in addition to the 
regular menu. For dessert, he whips 
up a mile-high pie. 
Prices are moderate to high and 
reservations are essential 
Out of the business section, at 
Pontchartrain Beach Amusement Park, 
is the Bali Hai where dining out is 
thoroughly Polynesian-food, 
atmosphere and even the waiters, 
according to senior accountant 
Shelby Miller. The Polynesian 
drinks are excellent and the 
appetizers outstanding. Although 
the restaurant is in an informal 
amusement area, coats and ties 
are required. Prices moderate; 
reservations a help. The Bali Hai 
is closed on Mondays, 
On the west bank of 
the Mississippi River, about 
thirteen miles from the city, 
is theTchoupitoulas Plantation 
(6535 River Road, Waggaman], on the 
grounds of a former sugar plantation 
and named after an Indian tribe. The 
name means "wide, mighty waters." 
Principal Jimmie Howell enjoys the 
informal, gracious atmosphere where 
peacocks strut among the many trees 
and flowering shrubs. Near one of 
the largest clients of the New 
Orleans office, Avondale Shipyards, 
the restaurant is ideally situated 
for an occasional business lunch. 
The menu lists about a dozen entrees 
and includes dishes such as veal 
Cordon Bleu, glazed duckling and 
filet mignon The seafood gumbo is 
said to be the best in town. The mint 
juleps, frosted at the bar, also win 
praise. Prices are moderate. 
Reservations are required. 
The Plantation is open 
every day except Monday. 
In a suburb a few miles south of 
the city—in Gre tna-are two places 
that win favor from our New Orleans 
people. Partner Ray Gibbs and 
principal Ed Kimball think that 
LeRuth's (636 Franklin Street, 
Gretna), in an old plantation 
cottage, is a great spot for French 
cuisine. Seven entrees and a 
specialty are included on the daily 
menu. Ed Kimball likes the personal 
attention, exceptional service and 
traditional French food Prices are 
high and reservations are required. 
LeRuth's is open every day except 
Sunday. Staff accountant Joy Traylor 
heartily endorses The Red Maple 
(1036 Lafayette Street, Gretna), 
one of many steak houses in the area 
and one of the most attractive. 
It, too, is in a huge, old house. 
Prices are moderate and 
no reservations are needed. 
The restaurant is closed on Sundays. • 
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